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suspension, flour and ren^ inxn^rSrcomDonU '"^'^""^ dough from tritl^ 
baking. Yeast suspension should have mo?«^^^~ ^' ^^""enting, sepn., proving and 
cnnrtiirrPd hy pir.-f^^ i n ^^"f^ content 90-98.75%. The txeatm^ ?« 

Of ^Itern ltln^Zu^^^^^^^^^^ connecting tS^S^"^ 

suspension l,-30 g saline so^n.^^to^^^^^^r^^^^^^ yeas^^ 

trJjsS^." JJn^^ ^^UnTnt S'°?n'^J?:t%%^vf^"".°^?^ fennentation proving process 
ccAon'° "'^^ i'^^ «Pe=ific-vo?.^to iS^^Lrco^fL^"*" increases ^orosity'^^f 

cc/lOO g. respectively, for bread produ«f is^Jg' t'^'^Jio^ L°tLT' '° 
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